Potato Leek Soup with Olive Caviar
for Thanksgiving Recipe courtesy of Willi Galloway, DigginFood, www.digginfood.com

This soup comes together quickly and makes a nice meal for weeknights, especially if you
serve it with a simple green salad and a hunk of bread. Over the years I've added sundried
tomatoes, capers, and red pepper flakes to the olive caviar, but it's up to you if you want to
add them in.

For the olive caviar-

Ya cup kalamata olives, pitted and chopped

1 garlic clove, minced

1 tablespoon capers, drained

1 tablespoon parsley, chopped

2 sundried tomatoes, finely minced (about 1 tablespoon)
1 tablespoon extra virgin olive oil

Small pinch of hot pepper flakes

For the soup:

4 large Yukon Gold potatoes, well scrubbed and thinly sliced
2 large leeks, thinly sliced, white parts only

1 tsp fresh thyme, minced

2 /2 tablespoons unsalted butter

8 cups of water

1 tsp salt

Pepper

Instructions:

Mix the olives, garlic, sun dried tomatoes, capers, parsley and pepper flakes together in a
small bowl. Drizzle the oil over the olive mixture and set it aside.

Melt the butter over medium high heat in a heavy bottomed pan. Add the potatoes, leeks,
and thyme and toss to coat. Cover the pan and cook on low heat for fifteen minutes, stirring
occasionally. Pour in the water and the salt and crank the heat up. Once the soup boils,
lower the heat back down and let it simmer, partially covered, until the potatoes begin to fall
apart, about 30 minutes.

Use an immersion blender to puree the soup to your preferred consistency (or puree it in
batches in a blender). Ladle the soup into shallow, warmed bowls and place a generous
spoonful of the olive caviar in the middle of each bowl. Serve immediately.



